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Looking for a great place to host your next celebration? Consider one of our many
private and semi-private banquet rooms* across North Texas. We can seat up to 110
guests or have cocktails for 150 at our historic Downtown Dallas location, featuring
a rooftop patio with some of the best views of Downtown Dallas. And of course, don't
forget the free parking! Our experienced team can help plan, coordinate and execute
every detail of your event.

In this brochure, you will find many different food and beverage options for your event.
We hope you will allow us to make your occasion a remarkable, one-of-a-kind party
that will have your guests talking long after the last margarita is finished!

* Private and semi-private dining accommodations vary by location.




MARTINEZ MENU

$11.95 for Two Enchiladas
$13.95 for Three Enchiladas

APPETIZER
Chips and Salsa

DINNER BUFFET

Enchilada Dinner
Chicken Enchiladas with Sour Cream Sauce
Beef Enchiladas with Chili con Carne Sauce
Cheese Enchiladas with Chili con Carne Sauce

Rice and Beans

BEVERAGES
Iced Tea, Soft Drinks and Water

*Priced per guest

FIESTA MENU

$17.95 for Two Enchiladas
$19.95 for Three Enchiladas

APPETIZERS

Chili con Queso

Guacamole

Red and Green Salsa and Chips

DINNER BUFFET

Enchilada Dinner
Chicken Enchiladas with Sour Cream Sauce
Beef Enchiladas with Chili con Carne Sauce
Cheese Enchiladas with Chili con Carne Sauce

Rice and Beans

DESSERT
Sopapillas

BEVERAGES
Iced Tea, Soft Drinks and Water

*Priced per guest



JUAREZ MENU

$21.95

APPETIZERS

Chili con Queso
Chicken Flautitas
Red and Green Salsa and Chips

DINNER BUFFET
Steak and Chicken Fajitas
Served with Grilled Peppers, Onions,

Tomatoes, Sour Cream, Cheese, Guacamole,

Pico de Gallo and Fresh Flour Tortillas
Cheese Enchiladas

Served with Chili con Carne
Rice and Beans

DESSERT
Sopapillas

BEVERAGES
Iced Tea, Soft Drinks and Water

*Priced per guest

VAQUERO MENU

$26.95

APPETIZERS

Chili con Queso

Chicken Flautitas

Steak and Chicken Quesadillas
Red and Green Salsa and Chips

DINNER BUFFET
Steak and Chicken Fajitas
Served with Grilled Peppers, Onions,
Tomatoes, Sour Cream, Cheese, Guacamole,
Pico de Gallo and Fresh Flour Tortillas
Chicken Enchiladas
Served with Sour Cream Sauce
Rice and Beans

DESSERT
Pralines
Sopapillas

BEVERAGES
Iced Tea, Soft Drinks and Water

*Priced per guest



APPETIZER MENU

Chicken Fajita Kabob
Chicken Flautitas
Mini Chimichangas

Mini Ranchero Chicken Tacos
Chicken Fajita Quesadilla

Beef Fajita Quesadilla

Chili Con Queso and Guacamole

Petite Iceberg Salad
Mini Sopapillas
Tiny Taco Salads
Brisket Tortas

ADD-ONS

Guacamole

Tacos - Crispy or Soft
Salad

Pralines - Regular
Pralines - Large

Non Alcoholic Drink
(Soft Drinks, Tea, & Lemonade)

*Priced per guest

$2.50
$2.50
$3.50
$1.99
$2.99
$2.49

CHOOSE YOUR QUANTITY
Pick 1 $4.50 per guest
Pick 2 $9.00 per guest
Pick 3 $13.50 per guest
Pick 4 $14.00 per guest
Pick 5 $15.00 per guest
Pick 6 $16.00 per guest

*Pricing does not include beverages
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SANTA FE PACKAGE
$18.95"

Includes three hour unlimited consumption:
Frozen House Margaritas
House Margaritas on the Rocks
Bottled Beer
Sangria
House Wines

*Priced per guest
Each additional hour priced at $5.95/per guest
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CO NSUMPT'ON Frozen House Margaritas
House Margaritas on the Rocks

PAC KAGE Bottled Beer

$5.00 Sangria

*Priced per drink House Wine
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We cannot serve an alcoholic beverage to anyone under the age of 21 years. We reserve the right to refuse to alcohol service any guest whom we believe to be intoxicated.
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All reservations require a $500 non refundable
Room Free.

Your reservation is confirmed upon receipt of
your Room Fee.

All Room Fees are non-refundable; cancellations
within seven (7) days of the scheduled date will be
charged in full.

We offer a choice in menu selections, food and
beverage with several add-on options.

A room minimum is required for use of facility
for a specific time period. The minimum
encompasses food and beverage only; additional
fees will include tax and suggested 20% gratuity.

Please call 972-388-5428 for current room
minimums.

Should an event run past the agreed three (3) hour
duration, overtime charges will apply. The patron
is responsible for all overtime charges. Overtime
charges are $250 for the first hour and $500 for
the second hour.

*The upstairs event room at El Fenix is accessible only by
the way of stairway and is not serviced by an elevator

We reserve the right to change a designated room
without notification, if the guest count increases or
decreases significantly.

El Fenix room standard furnishings include black table linens,
red linen napkins, flatware, tables and chairs. Additional
items may be rented through the catering manager.

All food and beverage items served must be from
El Fenix. No outside foods or beverages are
permissible without permission. Wedding cakes
permitted with appropriate notice.

A final guaranteed guest count is required seven (7]
business days prior to the event date. The guaranteed
number is the minimum number of guests for which
you will be charged. Should you need to increase your
guarantee, we will make every effort to accommodate
you. If no guarantee is received at the appropriate

time, EL Fenix will assume the number expected on the
banquet event order to be correct, and food preparation
and service charges will be made accordingly.

El Fenix will not be liable for any loss or damage to the
patrons’ or their guest’s property left prior to, during or
following an event. The patron assumes full responsibility
for the conduct of all persons in attendance at the event
and for any damage incurred as a result of the event.
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